Souper Wheelies

1 small onion, chopped into small pieces

1 pound hamburger

1 14 %-ounce can beef broth

1 14 Y»-ounce can ltalian-style stewed tomatoes
1 % cups water

% cup wagon wheel macaroni

2 cups mixed frozen vegetables

1 tsp. dried basil

Y% tsp. dried oregano

1. Brown hamburger in a large pot until it is no longer pink. Add chopped
onion. Drain fat from the meat.

2. Stir beef broth and water into meat. Heat until mixture begins to
boil.

3. Add macaroni and turn burner to medium-high heat. Cook, uncovered,
for 10-12 minutes. Stir often with a wooden spoon.

4. Turn the burner to medium heat. Stir in mixed vegetables, basil,
oregano and tomatoes (do not drain the tomatoes). Return to boiling,
then turn the burner to medium-low heat. Cover and cook about 10
minutes or until vegetables are tender. Stir soup now and then with a
wooden spoon.

Makes 4-6 servings.

Recipe found in Better Homes and Gardens New Junior Cookbook, page 40-41.



Name

Souper Wheelies
Use the Souper Wheelies recipe to answer the questions. Circle your
answer.

1. What ingredient does not go in the soup?

3. How much water do you put in the soup?
1 % cups 1 % cups 2 cups
4. Which kitchen appliance has a burner?
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Spelling Check - circle the words that are spelled correctly in each row.

1. broth brth brath

2. macarni macaroni macoroni
3.  hamburger hamborger hambarger
4. onioin onion oinon



Put these cooking words in ABC order.

drain burner heat cook pot servings
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How much? Use the recipe to answer the questions. Circle the answer.

1. How many small onions?

0] 1 2
2. What size can of beef broth do you use? $$$
12 % 13 % 14 %

3. How much macaroni do you use?
Y4 cup ¥, cup Y2 cup
4. How many servings does the soup make?
2-4 4-8 4-6
5. How much hamburger should you buy to make this soup?

1 pound 2 pounds 3 pounds
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